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‘A Nut Week for Hallowe’en

|
{
[
¢
7 - - i TESTED RECIPES i

! a1 i ard a third of a cupful of rich milk,

] By VIRGINIA CARTER LEE mixtures. Fill two slender glasses ueed -_— Bring to thie hoiling point and cook to

3 - with halved lady fingers, . Cream Of Pea.nut SDUP the soft b age (236 degrees). Re.

! : e : The peanut and apple sandwiches are ‘ s this delici s can  ove from the stove, flavor with half |
] UTSE and Hallowe'en are synony- particularly good. Chop one peeled tart Fo make this de+ic10us soup, one ¢l y roaspooniul vachof vaniily ext réct and )
| mous and in the present week's apple fincly. add four chooved stuffed use the peanut butter or purchase e Jemon juice and stir in three-quarters of |

l L — special Halloween sup- olives and three tablespoonfuls of shelled rossted peanuts and pass them tw i€ a cupidl of chapped peanuts. 1f deainay |

menus 4 specia peanuts run twice through the nut grind- throuzh the m.n_mar, using: the nut 4 Yiege shradded cocoanut may replase |

' per is given, whle many appetizing l"-lll!. er. DMoijsten with a mayonnaise dress- butter knife. Dilute half a pint of 0, ARG TS Boat urtil creamy. §

' dishes are featured during the entite 5. 450 gpread thickly on lettuge ledn\'% P];“imutdgutterlw!ltf! a 1=Ul'~‘hh§t.;3“'}‘ “?'iE i L ered pan and when it }

ald between buttered slices ol bread. - then a graduaily enougn boling mik |, < e ) d shishly Cugp In Squares wi
Fres . B e 5 dat lad » " to ma'te one guart of liquid in all. Sea- | vy knife. AUares with: §
Thie Wourekenper swhos must fismis on For the peanut, cheese anq_ v 3& . son with a bay leaf, salt, celery salt . Cha |
a limited houschold budget should know  chop the peanuts an!l_‘lllg‘?dam{i'z: ) %00 pacriks Pollinsteh o Fore table astnut Sa.[adl |
: that the peanut, almond and Brzil nut  coarsely an hmlx w1t.g!}1 Ev:;-ehi t‘hl)«: with NUTS have scquired u had name through tha bad judgment of the nut exters. They spoonful of grated onion. Cook for six Boil the ehstnuts until tender (ope |
i i ble for their protein and fat, ©°f cream cheese. Tiohtly E'rth thick need to be tharaughly chewed, and rarely are. They are a full meal, a concen- miiutes in the upper part of a double pint), reniove the shells and membraney !
are valuable for their p paprika, moisten slightly wi : e . A : boiler and thicken with a tablesmoonful  and o - Mix with half the |
and that a cupful of shelled peanuis . oam and press into a jelly glass. Chill, trated food, and are too often eaten as a side issue, when the digestive organs already of cornsterch moistened with u little cold  quant ditad ceh-fy A
and almonds contain respectively 777 cut in slices, and serve on flf'twce !ea“:: have all they can handle. mik. Cook, stirring constantly, uutil add. Tor wach pint of the combied i [
+  and 1.035 heat units. eprinkled with shredded dm Sirl) peppe For instance, half a cupful of chopped beef (3.5 ounces) would yield 144 heat amooth, strain t_hrough‘a fine sieve and  gredients one generous tublespoontul of |
‘('F'r:"-' nts are richer in starches (they 8nd dressed with French il e units, 19.5 grams of protein and 7.3 grams of fat. Half a cup of chopped walnuts scIve at once with crottons. Be liberal  shyvedded piosesios une tart apple, |

: et s [ £ protein Supplies for the week will comprise (2,75 ounces) would contain 545 calories, 13 grams of protein and 49 grams of fat, with the panrika when seasoning. cut in small cubes. Sprinkle lghly wth

;  contam ahout 6.1 per cent of p : at the butcher's half a pound of b:.aqun with 12.5 of starches that the meat does not have at all. For the almond the Agures CoSee Nut Ice Cream satt anid moisten with 2 mayonnaise |

and ahout the same amount of fat) and 44 48 cents a pound, two onces of dria] woulld run, for the same volume (2.8 ounces), 517 calories, almost four times as much Soal rul of milk wif] ‘ dressing.  Setvi in lettuce cups and \

: ay frequently take the place of pota- beef for 9 cents, one pound of ealves as fcr the meat; 17 grams of protein, 44 grams of fat (six tinies tne amounc in the Scald two ctil_{-‘s ul of mi “1_1_1 Ol]l:- sprinkle with finely minced dates,

m:}. 4 ], e menu for Saturday's liver for 40 cents, one and three-quarter meat) and 14 grams of starches. third of afcup.grl of gro{limd cof u-;f,' ot Chestant Drcasing ¢
RS In R, B - t5 conk pounds of pork chops at 40 cents a Plainly, the nuts, eaten casually for pleasure or dessert, are far ahead of meat S!m“d f-;)r lved’"m‘.il%_e" ::’;‘_tls}_:-'.a”_l-n l”;”_ THis bl e o ‘
| dinner.  Remember, however, to pourd, one ard o h If pr:u"t_!ts of lean veal rs fir as concentraled nutrition is concerned, and it is casy to be beguiled into the ecoffee and milk mix ure 13 Lo e This is es eeially £00d i making the ¢
them well, for all sturchy foods need gt 45 cents a pound, and a clice of salt Shling toa iy upper part of i'éhe d?uble bf]']ef .ll_Ilull add  yeal big | : .,,:;4\ S [;..{,..,-_ oA |

2 S 3 ¥ 5 - . - s ] -] th e 3 Mnt oot i Cnestnuts an itz .

l king to render them digestible. pork for § cents. The ald belief that salt assists the digestion of nuts is scorned by some, but one tablesnoontul o aruRlare B b isnis o G free UG RICHGULEA Hale

j cooking ¢ ! e 1 i v = vt . with & little cold milk. Cook, stirving iy ch sl de of edch.  Placo ing

g (hestnuts anl peanuts cost less than Atd t.}lef %s};'lm?rktet:mom‘ ?nr] am}lxr-':_]f mnnlf- brnlicve IE. and it mey gr‘umnl:;z thedt'll-:lw .:lf gmtr:clglulcﬁs. lln any ca‘:e,uut nd:lo SrenueAtly DR hriRenl b e T Gl : P N |

S fha ot pounds or nahiout a cents a p y to th= flaver of any nut. with ita cils an and tarte. ack walnuts or butternuts, e e = S Vet S table

i any of the other varicties of nuts and one and three-quarter pounds of pan- with sliced oranges, lettuce and mayonnaise, is a dish for a king, and nourishing be- Enizlfmf{arte?’;aéf t;m.:u (fhugl Ollz_géqlr;}:'n.\yrfll; -.1|'|'i‘-“-‘ hpih rsh ﬂ Lt |"T'l.‘1‘1r-li'|1:!:lnlf

1 ehould therefore be used more gonerally. fish at 25 cents a pound, fifty oysters at sides. With a soup and a dessert it makes a well balanced luncheon or sioner. i ;‘i.qhth orE teasL olznful lof" arand | or oy ninutes, N P ‘-..-.-‘-.li,' ot

{| ‘The former, however, coinot keep in- & concand 4 half apicee, o A togPrices. All nuts (shelled) have gone up from 4 cents a pound (for pea- S'Yadui]ly add a litﬂz of the hot, thiek aril Sain) torkshor o the |;|l-¢‘li;:

.y : 3 3 3 - ! y 3 2 . = x : . Ll 1L, S5 Hiy Sh Bt - i iuts !
| definitely and unless the family hlﬂ ‘E; buﬂil;r'yml.f;?rr{lsv:'llls?g:unh.‘:n nf!lkl a!‘rr;:]' ?nutl::ht:eezri.‘i f:il:li': FF::::;?-:EE: 1;:; :fn]ﬁ:‘at:.llau::,“::uii:‘aal?vuﬂnnd:ean%_::c::;‘:,i::ll;i eiad thq“;;l; lt_.hf.!ln’ ﬁ“ac]lly’ u}] i T, ";‘SL'“"': :_L.:t ’i' to covi l] "'”1 -ht{ll 111!11;||
thoey ) Bty : i - Y i /| ent soft ane Jier i 1= oalmoest absorhe 1

, large one ‘h”. shiguldinokihe purtugse cream, and $1.75 for two dozen and & whether it is better to shell or not to shell at home was tried out by purchasss, the :ETet. ?hi sggu %To:ln adfirt;{tn?a;:?g{?;'?:i M R e e ) i:-:'u.u |.P_-.1 ||1T|']':1.}. i

tin large quantities, : : half eggs. nuts being shelled and weighed in the laboratory and the prices compared with those of vanilla oxirace and holf o Sint Pl oo e A Sl Gl

! To prepare the fruit and nut whip, The following marketing prices are 1 paid for the nuts as bought. It was found that the she!lsd nuts were the better buy chilled doubls aream, hlnsed sohd of butter: @ Aeasiiopnri 1ok -'nlm' A

| (an uncoobed dessert) mash one banana approximate: § in all cases except the Brazils, which cast 70 cents a pound when sholled at horae and Freeze slowly and when the cream he and a quarter of o teaspoonful each of

ﬂ”_m“.?: a ricer and add a few grains of . i $1.28 chn l;raught nhalledl.‘ .'l?:a reason for this lies in the large number of imperfect girs to congenl add a cupful of chopped  p prika : poultry sedsonme. For u |

R two tahles; stul of powdered Rutcher's bill ...... -$2.19 Butssandia per cant sarinkags. . nui meats. Centinue to freeze until cupful of the wot pulp  wdd 4 fablo.

:':l']'ll-x,.lq\ruf- g.L:!{‘i;H‘I:F?::!Tf”a |gtno§guﬂd e Fieh bill ... a0, CRE 1.78 !! Prices a pound on shellad and unshelled nuts, as obtained from a duw‘ntowr: firm and smooth. A mixture of chonped  spoen ul of wrated brind eromie “‘-nl‘a
SN A finely chopped. FEeat th Palvyibill s iE i S 4.2 s apecialty nut shop, were as follows (of course, you will pay more in confectioners nuts is excellent, or walnuts can be used  teasnoonful of chopped parsley.  This
I.:.'il-, -,p" ..:)'r, egg as stifly as possibla, A TRET RS S o R T TG 1.70 stores for extra large and selected nuts): ey ko dulicious with poultry, i

] “ri.'li ;'-a'h' '!”cl.n} of ch,”pd double eream Vepetables oo ol ile oo, os 2.15 i Walnuts, 43 cents a pound; sheolled, $1.10; Brazil nuts, 34 cents and $1.25; Peanut Panocha K3 veislly good, if the chirken ¢

] ?_;.:”t,’r.l AT tablespoontul each of Groceries (nuts) .......... B.GB ’ pecans. 34 cents and $1.15; peanuts, 23 and 43 cents; almonds, 36 and 70 centp; Melt one teblesnoonful of butter in a  or burkoy = —coved oold, madeints little

: rh-u':!wri- black walnuts and blanched — : "—l‘ﬁ’“““h_- 35 cents, or threo pounds for $1; black walnuts, two pounds for 25 cents. salicepan and sdd two cupsful of brown  flut eoices and fried crispeand brown in

almonds and gradually combine the two Total $18.00 ! , Theas prices may vary as the season progressos. L. P, sugur, one-third of a teaspoonful of salt  hot bacon {at ' :
: i f i
(L PSR - - 'i‘ o "y o e T SE————— -:-ﬂfﬁ.ﬁﬂ--““"
l:—_ ) ) ! ! W —— — f . - I\.
Monday. ‘ Tuesday Wednesday f Thursday : Friday (Halloween) l Saturday Sunday )
BREAKFAST BREAKFAST BREAKFAST f BREAKFAST | BREAKFAST f BREAKFAST BREAKEAST !

ked Apples Cooked Cereal with Dates | Sliced Oronmes nnd Bananas 4 California Grapes rrved Apples Hulved Grape Frug

! Ba pple i Fish Cal Watercre Seckel Pears Dry Coroal 5 A % DC G " hl]’m “p.h I Al !

1 Broiled Bacon Nut Polenta sh Calken ‘atercress | Fricasseo of Chipped Deet - Y S | rownel Vegetable Cu ' ramhled Fpgs With Parsle g g

Coffee | Coﬂ'Lee EOTNDSH | Covs Hicat Coffos . rench TD&_;. e.el-ll'! 8 Syrup E Nuf Gems Colfes : Fried Bominy Uoffee Watlles { {{Il!lﬁ?rlll'lntl and Sugar
" UNCH ! , . Coffen
o i Chestnut Salad Olives { LUNCHEON LUNCHEON ; LUNCHEON ' LUNCHEON LUNCHEON Ot SUPPER
Vegetable Chowder Rolls Ginger Alo : ! Hot Nut Loaf  Tomaito Sauce | Shirred Eggs With Cheese ! Cream of Peanut Soup Peanut, Cheese and- Date Salad
Brown Bread Canned Peach Betty 1"{6::::-! il App::iczugl:::::‘:a .: : Relin Thin Bread and Butter ! {Or dions Brown Broad Samdwiches
Nut Falad Cheese Straws Sioiet | 4 ; Stewed Apples Stewed Fruit Nut Cake i Apple Bouflls  Date Sxndwickes e Buked Apples
NJ : i 3 : |
NS Cream of Celery Soup { DINNER | DINNER SUPPER | = S IR :
Tomato Soun Brown Mushroom Omelet | Chestnut Son Boulllon in Cups | Hot Escalloped Oysters Celery ‘ goinble ap :
P 5 p : ' | - i LT I £ A P 1 th hestant "Prr'-—!np,‘_ i
Broiled Halibut Glazed Sweet Potatoes i Fried Pan Fish | Brolled Beei&"ﬁ"zo‘: ith Onons 1 Olives DMut Bread Sandwichea ! Pork Chopa with Fried Apples "'~'-1 ";- r“‘ ! 5 IL. fisoes
ik i} 1 5 & ) - Yo axho atntnes sruksels routs
Iticed 1"otatoes Spinach Vegetable Salad | Ercalloped Poiatoes Slewed Tomatues | Candled Swiet Potatoes | Cider Punch Cr :llers [ Chestnut PuréeFakeu Carrots and Peas .,] s o Cream  Pedout Macaroons I
Nut and Fruit Whip Coffee Nut Ice Cream i Decp Apple Tart L Peach Whip Almond Cakes | Peanut Panocha ; Fruit Jelly Peaciv Tee Creay !
b - ey
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| Who’s Who in
i Cookieland

Cider R

ecipes,

Solid and Liguid

By JEANNETTE YOUNG NORTON

N BAKING DAY long ﬂgo[’ng party for grown-ups, and she
our prandmothers felt they .”“]11 :l lcvelb’d ?ﬁlfing Idai'- “pri:ﬁ
: | ive own ad figures in dough, an
had ruu‘_—?‘.:_-ul tite height of b th; veriing gﬂhﬂ, q{’r‘erurlg e
sy ‘o her guests who could recognize
nake doughnut bovs for the chil- and call the figures by name.
What wounld they think of |
doughnut - hoy

O

rivolity when took time to

R The patterns are best cut from

z |°"iﬂ.2!henvy writing paper, and the glass
hildren, now grown to full estate,| thumb tacks are the best to fasten
cutting cookies from paper patterns| the patterns to the dough while us-
or their own children? Yet this is; "% the cutting wheel.
he latest fad in culinary circ!ea.! New England Cookie Dough.—
\nd Who's Who g Beat one scant cup of hutter to a
ercam and add two cups of supar,
vell worth studying. Yeating until perfectly blended with
the butter. Add two eggs that have
though they often hurt our | been beaten light without sepuraling,
of proportion, for the hot fat then mix with a half cup of sweet
aede many protesque shapes from Emﬂk' Use two teaspur:nﬁhl:luf vaniila
or grange water flavoring to the

hase =ame

n

Cookieland

The doughnut bioys were dear to
i85,
Srse

dhiieh we Bad th “hite off” many im-

; i . " [ mixture. Siftin one cup of flour with
i".f;...t.--.ni_I»..fn--p they !cn'kcd t Eith'f('(’! level teaspoonsful of baking
ir:rmul .:‘-u.ia grandmother intended powder and beat very smooth. Add
em to be,

| slowly enough flour to firm the
| dough for rolling, as little as pos-
sible. Roll out thin on a floured
| bea* i, lay on the patternd, pin them,
6 cut with a pastry wheel. DBake

icate brown in a buttered drip-

Zut-to-Measure
Jough-Folks

It is quite different with the eut-
rmeasure doughfolks of I.u--c]a.y.;
‘he dough is rolled rather thin, the P
aper pattern i8 laid on and held| © % S .

o pace by a thumb tack, then al Ginger Cookis Dough, — Mix the
eft hand with a sharp pastry wheel | “UP of butter and one cup of sugar

ves the rest. Raicing, dates, driud|toget]‘er. add one cup of molasses |

herries, currunts, nuts and sweet| ! Which a teaspoonful of ground
eeds make acceptable eyes and Zinger has been mixed. Add a
ther features, while the differont Deaten egg and n gill of cream. Sift
olored frostings are used to teim | M twa cups of flour and one level
Hd decorate gurments according to | teaspeonful of baking powder. Beat
ancy.  The maling of animals, thoroughly, and then add enough
irds and A<k, ay well as people, | 10Ur to roll. Roll on floured board,
ingles out baking day as the bup. €9t and bake in a greased pan in

ier duy of the week, a real ad.® brisk oven.
enture in ereation | Spiced Cookis Dough.—Make the
The familisr und vigorous figure | d6ugh for the spiced cookies the

hat, stick in hand, is always chas- ame as for New England cookies,
.1' 24
ng Imaginary dirt, is

avorite, and i3 laughably true (o pives, cloves, cinnamon, allspice
ype. Mother Goowe eharacters, Kate 8nd ginger.  Add also one table-
sreenawsy figures, brownies, kew. speonful of grated sweet chocolate.
dies and nll the rest of them figure in. Mix these ingredients thoroughly
he crealive process, vith the butter and sugar befors
An Adverﬁsing addi.ng the flour. ‘
¥ty are in the pan sprinkle them lightly
with a little granulated sugar be
One woman who rame under the | fore baking. When cold store in tin
ascination of buking day, but felt | hoxes, a sheet of wax paper being
00 #taid and old to play with the | placed betwen the layers. This in-
thildren's eookics, thought on the

sures their keeping fresh and crisp
natter and developed an advertis- | and remaining unbroken until eaten.

4 cookie #Gding ateaspoonful of mixed ground

When the eookies |

I
Tested and Endorsed by The Tribune Institute H

(In the Inatitute files ave records
on a dozer washing machines—how
they work, what they cost, where
wow can buy them and the speciul
eluing of ench. We can not say that
any one washer is the best. Whatis.
best for yow, your reeds, your sparve |
and pocke'book may wmol suit your
neighbor. But we can give you the |
facts, without fear or favor, so that
How can make your selectiom intelli-
gently. And what i3 true of wash-
ing machines is equally true of all
other household equipment, whether |
it be stoves or refrigerators, vacuum |
clenners or dishweshers.)

LL women Lke a white kitchen |
A'l'hn BlueBird Washing Ma-!

chine is the only one of the!
species that we have met that is
encased; the white finish of the
metal case that completely encloses |
“he t1 and motor s very attractive
and e to keep cléan, It may he
had finished in gray also.

When the washing is done an
enamelled top may be put on and |
he wringer removed, furnishing an
attractive working table for the rest |
of the week. The height is 34.5!
‘nehes, exuctly what it should be

| for health and convenience.

| Inside the case we find a sheat
[copper tub of the oscilating or
| eradle type, tin lined, with the bot- |
| tom in the shape of a pyramid of
steps. This construction forcea the
water into the shape of a figure
aight and produces the cleansing
“ffect of scrubbing without friction
and wear on the clothes,

The BlueRBird
Performs

The tub hangs in an fron frame
of bridgelike construction, frmly
riveted to angle irons, to do away
with vibration, It is 26 by 16 inches
and 12 to 18 inches deep. The ca-
pacity is cight sheels, or twenty-five
thirts, and the water, soap solation
| and clothes ghould not come above
the groove for the best results and
to prevent splashing. Twelve gal-
lons of water and one-half cake of
soap, in solution of two quarts of
water, were used.

In the luboratory sixty-six oseilla-
tions & minute were recorded and
‘he clothes were washed in 16 min-
utes. The wash was the equivalent
, 01 cight sheets, with average soll. |

th

3

Uxeellent results were cbhinined with

and a half is recommended.
usage varies with the condition of
the clothes, bul a thick heavy suds |
was obtained with this amopunt of | same time.
08p.
| eauge of the copper tub, and lhr-,',e]

charges at least could be handled in | is connected with a lamp socket and
ing water. {

type.
nogitions, =0 that the clothes may |
ae wrung from the tub into the |

he tub. A safety release makes it
practically impossible to cateh thel
The BlueBird Washing Mach'ne,
chowing its
olug connection, dialn and side
door for reaching the drain fancet,

The Loundress Who Lives in a Case

hand or arm in the wringer unless
vou first lese your head! There are
separate levers for starting the
wringer and tub, so that they may
be operated soparately or at the
The bearings are oil
| treated and made of hard maple.

The 10-foot moisiure proof cord

is amount of soap, though a cake
This

The waler remains hot be-

The wringer 18 of the neweat;-.
It may be thrown into three |

nse water and then to the blaeing |
ithout changing the position of

characteristic case,

the plug inserted in the lower left-:
hand corner of the front panel of
the cuge. Care must be taken to‘
make a perfect coanectinn. Opro- |
site the plug is the drain lip, high |

to permit a three-zalion pail beiviy
placed underneath it, Te drain the |
tub, lock it in a level position and !
jopen the faucet, reachel through |
the small deor shown at the rizht of
the crain on the side. The drainagp
{is slow, but conveniertly accom-
I:plishr_-r.i, and may be hastened by!
{ flushing. Also, if the clothes are put
[in in proper sequence, the cleanest
| first, three charges can be handlcd
| without changing the water, ndding |
{ more soap if needed.

| In this connection an appliance
tknown as the Pemlierthy Housgehold |

| Water Pressure Elector (pries,
31.50) is an addition to any

 washer, as it will pipe vater from
[ faucet to tub and empty fiftcen gal- |
lons of water in six minutes directly
{into the sink. Getting rid of water
| earrying at both ends of the wash- |
"ing operation is a great baon.

The mntor {8 in the lower part of
the case and is not readily accessi-
ble, owing to the special case con-
struction, but the oil cups need fill-
ing with a light veseline only twice !
a year, and between times {t is
much better not to meddle with it.

Cost of
Operation

The cost of operation, based on =
'0-cent rate for elcctricity, is 1.5
cents an hour for motor slone; with
he tub in motion the cost iz 2 centa
an hour; with the wringer also the
cost is 2.25 cents an hour, Since
the New York rate is 7 cents, and one '
charge ig handled in 15 minutes,
the week's washing and wringing
for a family of four would probably :
average 2 cents, with eonstant work

and care in turning off the power 18Tt of sweet cider and adl
|strained juice of three orances pnd

when it is not in uze. |

Even satin, lace trimmead lingarie
can be confided to the RBlueBird
‘Washer with happy resuits.

possibillty of tangling or tearing|
' the garments. |

BlueBird Electric Washer. Price, |
$150. .

Made by the BlueBird Applianes Melt two tablespoonsful of bacon
i!at, blend in two tablespoonsiul of

| Company, St. Louis, Me.

{

enough from the ilaor (10 iﬂt.‘l‘.L‘-ij‘Ilo many dishes, while HruT ches”

tof w cupful of sweer cidor
".ogelhnr two and a gquurter
ful of ficur, ene-quarter of .
tspoonful of salt and four leve

spoonsful of balking powiler.
bine the Ltwo m xture: and
the stiffly whipped whites «
epgs and one cupful of
meats broken in small picces,

{about thirty-five minutes on a =leet,

Divinity Cider Frosting

Boil togather twe ns fruit “.Eigl
brown sugar, half & cuvfnl coch oo | three-guarter
corn syrup and sweetb cider to aboyt of 4 pound to vach pount
236 degrees, or the suft lLall staee. 0f frult,  Add sweer cider to
(Do not stir while cooking,) Peur apple pariigs to well cover and llr
on the whites of two egos whipped ! for twenty minutes: then drais s

very stiff and return to the
cock cver hot wit
Ure SUgHArs
Remove from the fire

quickly four cooked firs
ilices, one cupful of pecan

shightly on the

iun

orinkled with a quarter of :

spoonful of eall, and one te:

‘ul eof wvanilla extruct. Be:
and spread on the cake.
Cider Frappé

Dissolve one cupful of suoe

one lemon. Turn into a
freezer and freeze slowly.

The | the mixture beging to conreal mix
Institute tried it out., There is no N the stiffly whipped whites of twe

vgga. Continope freeze

firm and smocth.

Hot Cider Sauce

to

r until the mixt

(Lirghns N id twa slhived orar

e : ts of swoel dider and

£ fos arbonateid water Hou

Wiiid! ver a bleck of : e
Bake h bowl and SETVE When chilled.

Apple and Cider Jam

flpie he hguid ever the

til the apples are soft and strel
edgre, ch u osieve.  Add the sup
d  adi quart of the ampt
et in spated rind and juiee ol
meats. 0f and a broken stick Ul
‘e cinndmon.  Let cook until SEF
ispoon- and elear and store as for jelli
it Cider Cup
Make a syrup by boiling one
quart of sweet elder with thret
aHrImna "I"'_ sl of soears two broken sl,iCk-.'
1hi cinnanion and edght cloves fo
an tes.  Stragn, cool and ad
chilled ' the ¢ of three lemons and thred
When thinly shieced granges. Chill on 1n#

unmi

varbonated watler P'our

Lowl. This amount

flavor, part

3, let cod-:

te and when resdy to serve add "
quart of chilled grape juice, W“_
jtarts of sweet oider, a large m_'
quit of fresh mint and a quar #
over B
large block of ice placed in 8 ]J].I'I}E'

will  ser®

,twenty-hve persons 2ok

By MARGARET HAMELIN
WEET CIDER is a particalarly DLrovwned Bcur and add gradually a
S valuable ingrediont in cook ilul amd o half of s: cider,
| — : thickens anl
ing, giving o /délivicns flavor = : ot g
! uf s nd ‘mustaro,
and ‘eups” to which il is added 4 an Sannal ot
haeve a zest ravely obtained with- nd @ tablespoonful of
out the use of wines or liquors sy s Cook oves
In the following tested rovipes et ar-for thn minutes &r
\ire sugpgestions for its use wh 1 e
imay prove heipful to the hosiess mpagne sauce and ls very gool
{who expects to entertain on Hal- | o o ist nork or Bain
loween.
Cider Nut Cake Cider Punch
Cream togetlier half 4 eupful of Slice into a large mixing bowl
butfer and ene and a half cuns? ERmOns i Ges. v
jof sugar; then add throc.quariers




